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foreword

This recipe booklet represents some of Michigan's tastiest poultry

recipes. Poultry meat or eggs are the main ingredients. You will

note that hatchery families prefer a wide variety, utilizing chicken,

turkey, goose, duck, pheasant, guinea, and squab, plus eggs from

chickens and turkeys.

A selected group from the Michigan State College Poultry De-

partment, Administrative Group and the Michigan State Poultry

Improvement Association also submitted their "favorite" recipes.

Although, I won't say I've eaten food prepared by everyone of

the "special" cooks listed, I will testify that I've eaten at many of

these homes and you just can't beat a "home cooked meal" by one

of these cooks. The person submitting each recipe is listed by name

and address in case you wish to correspond further on her "favorite"

recipes.

Yours, for greater poultry meat and egg consumption.

Poultryman

P. S. Eggs are wonderful for reduction diets! Only 70 calories per egg, but eggs

contain valuable minerals, vitamins and protein.
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Angal Food Cake

ANGEL FOOD CAKE - Rubylee Phillips, Nottowa Valley

Farm & Hatchery, Athens, Michigan

1 cup sifted Swans Down
Cake flour

1 Vi cups sugar
**TVa cups (10-12) egg

whites

V* tsp. salt

1V4 tsp. cream of tartar

1 tsp. vanilla

V* tsp. almond extract

** Remove eggs from refrigerafor

several hours before using.

Sift flour once, measure, odd '/:

cup sugar, and sift together three

times. Place egg whites and salt

in large Mixmaster bov/l and beat

at No. 8 speed until foamy. Add
cream of tartar and beat until stiff

enough to hold up in definite

peaks, but not dry. Continue beat-

ing, adding remaining sugar rapidly, a tablespoon at a time.

Beat only until sugar is just blended. Remove bowl from mixer.

Add flavorings. Then sift in dry ingredients a small amount at

a time, folding in each addition with a wire wisk or spoon. Turn

into ungreased 10-inch tube pan. Bake in moderate oven (375F)

30-40 minutes. Invert pan until coke is cold. Spread with Straw-
berry Fluff Topping or Chocolate Velvet Frosting.

ORANGEGG ~ Michigan State Poultry Improvement Ass'n.

8 ozs. fresh orange juice

1 fresh egg

With frozen orange juice use

2 ozs. frozen orange juice

6 ozs. cold water
1 fresh egg

This gives you 12 ozs. of ORANG-
EGG.
Beat with rotary or electric mixer
about 5 seconds, or until egg and
juice are well blended. Too much
beating mokes excessive foam.
Use strictly fresh eggs. Best when*
chilled and served.



CHOCOLATE ANGEL

12 egg whites
^ cup flour

y* tsp. salt

V* cup cocoa

1 '/2 tsp. cream of tartar

1 tsp. vanilla

1 Vi cup sugar
Vk tsp. almond

ANGEL FOOD CAKE

13 egg whites

1 cup cake flour

1 cup granulated sugar
Vi tsp. salt

1 tsp. cream of tartar

1 cup sifted confectioners

sugar
1 tsp. vanilla

CAKE — M""*- Charles Andrus,

Andrus Hatchery, Reese, Michigan

Sift flour, cocoa and Vi cup sugar
together 3 times. Beat eggs until

foamy. Add salt and cream of

tartar, beat to form moist, glossy

peaks. Gradually beat in 1 cup
sugar. Add vanilla and almond
extract. Fold in flour, cocoa and
sugar mixture. Bake in 10" un-
greased angel cake pan at 325°
for 1 hour.

_ Mrs. Fred Billet: Hamilton Poultry

Farm, Hamilton, Michigan

Beat egg whites to coarse foam.
Sprinkle salt and cream of tartar

over surface and continue beating
until stiff and glossy. Sift flour

and granulated sugar together
three times. Fold into meringue in

4 parts. Add vanilla and then the

sifted confectioners sugar.

QUICK SPONGE CAKE - Mrs. Marshall Bruder,

Bruder's Turkey Farm & Hatchery, Rapid City, Michigan

Beat No. 2, all together until stiff.

Stir No. 3, all together and cream
into No. 1. Then, add to No. 2,

folding in, not stirring. Pour into

ungreased 10 inch tube pan and
bake at 350° oven for 40 - 50
minutes. Turn upside down for 1

hour to cool.

I Sift together: No. 1

1% cups sifted cake flour

1 cup sugar
Vi tsp. salt

Vi tsp. baking powder
I Beat until stiff: No. 2

V* cup egg whites —
I use 6 turkey eggs

1 tsp. cream of tartar

Va cup additional sugar
Stir together: No. 3

6 turkey egg yolks

V* cup cold water
1 tsp. vanilla

1 tsp. lemon extract

ANGEL FOOD SPONGE CAKE - Mrs. Louis F. Winter,

Maple Crest Hatchery, Dundee, Michigan

4 egg yolks beaten, adding 2 tbs. cold water. Add 1 Vi cups sugar

gradually, beating good. Add V2 cup boiling water slowly beating

all the time. 1 Vi cups flour sifted 3 times with 1 level tsp. of bak-

ing powder. 1 tsp. flavoring. Fold in beaten whites of the four

eggs. Bake in ungreased large, horn tin 50 - 60 min. in 350 F.

oven. When taking out of oven invert tin until cool.
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Sponge Cake

LUSCIOUS COCOA CAKE - Mrs. George Scott,

Michigan State Poultry Improvement Ass'n.

Measurements:
Measure into sifter

IV2 cups sifted calce flour

1 tsp. soda
'/2 tsp. salt

Measure into cup

'/a cup buttermilk or

sour milk

1 tsp. vanilla

Measure into bowl
V2 cup vegetable

shortening

Have ready
1V4 cups brown sugar,

firmly packed
3 eggs unbeaten
Vi cup Baker's breakfast

cocoa, blend with V2

cup cold water

FROSTING

3 squares Baker's unsweet-
ened chocolate

3 tbs. butter

3 cups sifted confectioner's

sugar
Vs tsp. salt

1 small can crushed
pineapple (drained)

1 tsp. vanilla

12 marshmallows cut in

small pieces

2 tbs. unsalted roasted

peanuts

Now the mix easy part.

Mix or stir the shortening just

enough to soften. Sift in dry in-

gredients. Add brown sugar, one

half of the milk and the eggs. Mix

until all flour is dampened, then

beat 1 minute. Add- remaining

milk and the cocoa water mixture.

Blend and beat 2 minutes longer.

Bake 30 minutes at 350° in two
8" layer tins.

Melt chocolate and butter over hot

water. Combine sugar, salt, pine-

apple and vanilla and blend. Add
the hot chocolate mixture and mix
well. Then fold in marshmallows
and peanuts and let stand, stirring

occasionally until of spreading con-
sistency.



CHICKEN CASSEROLE - Mrs. Elmer Vetter, Neuhauser

Hatcheries, Inc., Homer, Michigan

Cut chicken into pieces, dredge with flour, pepper and salt. Fry

until brown in skillet with several tbs. of fat. Place in casserole

and pour over it, 1 medium can of Campbell's tomato soup. Cover
and bake in moderate oven at 375° F, until tender. (This is deli-

cious and an easy way to prepare chicken.)

CHICKEN & NOODLES - Mrs. L. E. Dawson, Poultry

Department, Michigan State College

5 lb. fat stewing hen*
14 cup pre-cooked rice or

Vz cup uncooked rice

Va tsp. salt

1 tbs. butter

2 cups noodles

Cut up chicken, cover with water
and stew until tender. Brown 2

cups of noodles in 1 heaping tbs.

of butter in frying pan. (Brown —
do not cook). Strain 2 quarts of

broth and then bring broth to a
boil and add the washed rice,

noodles and salt. Cook until done, stirring occasionally. Brown
the pieces of chicken and serve with the rice and noodles on a
platter.

*lf chicken is not very fat add 1 tbs. butter while stewing.

CHICKEN EN CASSEROLE - Mrs. Ernest Ringenberg,

Neuhauser Hatcheries, Inc., Hillsdale, Michigan

1 chicken

butter and fat

1 pt. rich brown stock

12 button mushrooms
12 potato balls

Vi cup cubed carrots

Vi cup diced celery

6 small onions
salt and pepper

(Cook giblets and bony pieces to

make stock.)

Wash the chicken and cut it up.

Saute the pieces in the butter and
fat until well browned on all sides.

Place in a greased casserole, add
brown stock, cover and cook in a
slow to moderate oven (350°) for

an hour.

When the chicken has been cook-

ing for an hour, saute the carrots, celery, onions, potato bolls, and
the mushrooms in butter and fat, stirring them lightly around until

they are well browned. Put these with the chicken in the casserole,

season with salt and pepper to taste, cover and cook for three-

fourths of on hour, then remove the cover and allow the chicken

to brown before serving.

CHICKEN CASSEROLE - Mrs. Frank DeYoung, Northland

Form, Zeelond, Michigan

4 cups chicken Put paprika over top, bake 1 hour

cup boiled rice in 350 oven, put mushroom soup1

1 cup bread crumbs
2 red cans pimento
4 eggs
1 pt. chicken broth

salt to taste

with chicken broth over top when
served. Serves 1 2.



Chicken Casserole

VEGETABLES AND CHICKEN CASSEROLE -
Mrs. L. W. Dunn, Dunn's Poultry Farm & Hatchery, Three Rivers

2 cups cooked and drained Mix all ingredients except bread

macaroni or spaghetti crumbs and turn into a greased

IVi cups chicken gravy casserole. Sprinkle buttered bread

2 cups diced cooked chicken crumbs over top and bake in mod-

Vi cup cooked chopped erate oven, 30 min.

celery

Vi cup cooked diced carrots

Vi cup cooked peas

1 tbs. chopped gr. pepper
1 tbs. chopped onion

salt and pepper to taste

1 cup buttered bread
crumbs

CHICKEN CASSEROLE - Mrs. Cameron Carruthers,

Carruthers Farm, Bancroft, Michigan

1. Prepare chicken in serving pieces. Flour, salt and pepper —
and place in casserole.

Pour contents of 1 can Cream of Chicken soup, diluted with

Vi can milk or water, over top of chicken.

Cover tightly and bake in oven 300° - 325° for 2-3 hours,

or until chicken is tender.

Remove pieces of chicken from casserole and thicken gravy
if needed.

Serve biscuits and gravy with chicken, if desired.
Chicken pieces will brown if cover is removed for last 30 minutes

of baking time.

Substitute:

Cream of Celery or Cream of Mushroom soup for one-half the
soup. Two cans of soup may be used, if more gravy is preferred.

This is an easy way to prepare Fricassee of Chicken.

2.

3.

4.



1 chicken — preferably
3-4</2 lbs.

Vi cup flour

1 tsp. salt

V4 tsp. pepper
Vi cup favorite cooking fat

1 can mushroom soup

SIMPLE CHICKEN CASSEROLE - Mrs. F. N. Barrett,

Poultry Dept., M.S.C.

Cut up chicken intp desired pieces.

Roll in seasoned flour. Fry in hot

fat until each piece is evenly
browned. Place in casserole and
pour mushroom soup (diluted ac-

cording to directions on can) over
chicken. Cover tightly and bake
until tender — 1 - 1 Vi hours at 350°

F. Serve from the baking dish. Use sauce as gravy.

Any left-over poultry can be substituted for the freshly fried

chicken. Just reduce the length of time allowed in the oven.

CHICKEN CASSEROLE - Mrs. clarence Husted, Husted

Hatchery, Ithaca, Michigan

1 chicken or hen (stew and Combine ingredients and bake one
strip from the bones) hour in 350° oven. Add V* lb.

IV2 qts. chicken stock grated cheese and bake an addi-

1 cup raw rice tional V2 hour.

1 pimento (V^ can) diced

2 small cans button mush-
room saute in butter

CHICKEN FRICASSEE - Mrs. a. L. Vollink, Guy's Turkey

Hatchery, R.R. 3, Grand Rapids, Michigan

Cooking time: About 2Y2 hours.

1. Clean fowl, cover with boiling

water — simmer 1 hour.

2. Add salt, pepper, celery, on-

ion, parsley and bay leaf. Cov-

er and simmer again until fowl

is tender when pierced with

fork.

3. Remove fowl from liquid, slip

off skin, remove bones and
leave in pieces, size for serving.

4. Measure liquid, if less than 4

cups, add water to make this

quantity. If more, boil down
to this amount.

5. Dissolve flour in cream or milk and beat with egg beater to

make smooth paste. Add hot liquid to this flour mixture grad-

ually and cook over low fire until thickened.

6. Add lemon juice to taste. Then add small amount of hot mix-

ture to beaten yolks stirring constantly. Then add this egg mix-

ture to the gravy, gradually stirring as you do so. Cook one

minute after egg is added.

7. Strain and serve:

A. Pour over chicken and split baking powder biscuits.

B Chicken with boiled rice. C. Chicken with mashed potatoes.

1 fowl (4'/^ -5 lbs.)

boiling water to cover

2 tsp. salt

Va tsp. white pepper
2 stalks celery with leaves

1 medium onion, sliced

1 sprig parsley

1 piece bay leaf

V^ cup cream or milk

Vi cup flour

1 tbs. lemon juice

1 or 2 beaten egg yolks



Scalloped Chicken

CHICKEN OFF THE BONE - Mrs Clyde E. Norton,

Owosso, Michigan

chickens will make a
good sized casserole

or 3 stalks celery

or 3 carrots

small onion

Cook with chicken for flavoring.

Cook chicken in pressure cooker,

or bake or boil until meat fajis off

bones readily. Season with salt

and pepper before cooking. Take

meat off bones. Discard skin.

(Some folks don't like it) Place in casserole. Make gravy of the

liquid and pour over chicken. Cover with buttered cracker crumbs

or cracker meal, and brown under broiler.

CREOLE CHICKEN - Mrs. Haskell, Haskell's Hatchery,

Goodells, Michigan

Cut up 4 or 5 lb. young
chicken into a casserole

Put

1 cup onion

1 cup celery, sliced very

finely, over the top

Pour pre-cooked rice very thick

over that. Use !4 lb. butter. Cov-

er all with tomato soup. Bake
slowly and keep wet. This is very

nice.

OVEN FRICASSEE OF CHICKEN -
Mrs. William P. Browne, Browne's Hatchery, Coopersville, Mich.

Clean a plump young chicken and cut up for serving. Dip the pieces
in flour and sprinkle with salt, and brown well on all sides, either
under broiler or in pan on top of stove. Place in a well greased
baking pan. Pour in enough milk to come to the top of the pieces
of chicken, but not to cover them. Cover pan tightly and cook
from 1 to 1 Vi hours at 350°, according to the age of the bird. Use
the milk for gravy. Cream or butter can be added with the milk
for extra richness, if desired.
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CHICKEN - SUNDAY NITE BUFFET -
Hazel Janssen, Janssen Farms Hatcheries, Zeeland, Michigan

4 lb. chicken Cool< chicken until well done. Re-

2 cups soft bread crumbs move from bones and cut info

1 cup dry rice small pieces. Cook rice with 1 tsp.

Vi tsp. paprika salt. Save 4 cups broth. Mix all

'/« cup pimento ingredients. Save 2 cups of broth.

4 beaten eggs Turn in baking dish, cover with
2 cups chicken broth rusk crumbs and dab with butter.

1V4 cups milk Bake 1 hour, in slow oven. Serves
6.

SAUCE

1 con cream of mushroom soup diluted with 2 cups chicken
broth. Heat. Serve over chicken

SOUTHERN BAKED CHICKEN - Mrs. E. C. Foreman,

Foreman Poultry Farm, Lowell, Michigan

Half or quarter broilers Shake flour over it. Brown slowly
(can use any chicken) and well in butter. Put in shallow

salt and pepper baking dish. Pour % cup water
over all. Put in oven at 350°. Bake
according to age of fowl.

SAUTED CHICKEN BAKED IN CREAM WITH
MUSHROOMS - Mrs. W. S. Hannah, W. S. Hannah & Sons,

Grand Rapids, Michigan

A frying chicken cut into pieces: Dip it in milk, dredge it with flour,

and season with salt. Melt in a skillet your choice butter, oieo,

or shortening. Add the chicken. Saute it until brown. Remove,
place in a baking dish.

Slice Vi lb. mushrooms. Saute in the same fat for two minutes.

Pour this over the chicken, then add two cups of hot milk and
cream mixed together, seasoned with salt.

Bake in a moderate oven 325° until tender.



Chicken Pie

EGGS CONTINENTAL - Mrs. H. C. Zindel, Poultry Dept.,

Michigan State College

Vi cup fine, soft, bread
crumbs

4 hard cooked eggs, sliced

3 slices bacon, diced

1 cup sour cream (V2 pt.)

2 tbs. minced parsley or

chives

V* tsp. salt

few grains pepper
V* tsp. paprika

Vi cup ('/ lb.) grated, sharp,

Cheddar cheese

Use individual serving dishes or

one large casserole.

Line dish with bread crumbs.

Place sliced eggs in layer over

crumbs. Fry bacon until crisp,

drain off fat. Add to sour cream,

parsley or chives, salt, pepper and
paprika. Mix thoroughly. Spoon
over eggs. Top with grated cheese.

Sprinkle with paprika. Bake in a

moderate oven — 375° F., 15-20
minutes, or until the cheese is

melted and bubbly. Serve at once.

Makes 4 servings.

PICKLED EGGS - Mrs. waiter Fiickinger, White Wing Poultry

Farm, Utica, Michigan

Hard boiled eggs. Remove shells and put into Pickled Red Beets.
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CHOCOLATE FROSTING - Margaret Klager, Kloger

Hatcheries, Bridgewater, Michigan

Cream together 1 Vi cup powdered sugar, '/s cup butter. Add 1

egg, beat well. Add 2 squares bitter chocolate, melted. Beat
until creamy.

CHOCOLATE VELVET FROSTING -
Rubylee Phillips, Nottowa Valley Farm & Hatchery, Athens, Mich.

3 squares Baker's

unsweetened chocolate

1'A cups sifted confectioner's

sugar

2V2 tbs. hot water
3 egg yolks

4 tbs. butter or margarine

Melt chocolate in double boiler.

Remove from heat. Add sugar and
water, and blend at No. 2 speed.

Add egg yolks and beat thorough-

ly. Then add butter and continue

beating until smooth. Makes
enough frosting to cover tops and
sides of two 8 - or - 9 inch layers,

or top and sides of 13x9x2 inch

or 10x10x2 inch cake, or tube

cake.

PECAN DREAMS - Mrs. H. C. Zindel, Poultry Dept.,

Michigan State College

V2 cup butter or margarine
('/4 lb. stick)

Vi cup powdered sugar
1 cup sifted cake flour

2 eggs
IV2 cup brown sugar
2 tbs. bread flour

V2 tsp. baking powder
1 cup chopped pecans
'/2 cup shredded cocoanut
1 tsp. vanilla — salt

Mix butter, powdered sugar and
cake flour until thoroughly blend-

ed. Spread in pan ll"x 15".

Spread with batter made from
remaining ingredients as follows:

Beat eggs until very light. Add
brown sugar. Add flour and bak-

ing powder. Mix until smooth.

Stir in nuts and cocoanut. Spread
over top of first mixture. Bake in

moderate oven—375°, 30 - 35 min-

utes. Remove from oven and cut

into squares, while warm.

BROWNIES - Mrs. H. C. Zindel, Poultry Dept.,

Michigan State College

Cream together 1 cup sugar, V3 cup shortening. Add 2 eggs, beat.

Add 1 cup flour, 1 tsp. vanilla, % tsp. salt and Va cup milk. Add

2 squares bitter chocolate, melted. Beat well. Stir in % cup nut-

meats. Bake 25 minutes at 350° F. Frost if desired.
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Casserole Chicken

CHICKEN A LA KING - Mrs. a. L. Vollink, Guy's Turkey

Hatchery, R.R. 3, Grand Rapids, Michigan

Make white sauce of first five in-

gredients. Add chopped peppers,

pimentoes, nnushrooms and chick-

en. Heat to boiling point. Add
egg, well beaten, and cook just

one minute. Add 1 tbs. lemon

juice.

Serve at once on squares of

toast or timbales, if for special oc-

casion.

4



BARBECUED CHICKEN - Mrs. a. W. Getty, Getty's

Poultry Farm, Middleville, Michigan

2'/2 to 4 lb. fryer, cut up Coat chicken with flour, salt and
'A cup flour pepper mixed together. Cook slow-

Vi tsp. salt ly in the fat turning occasionally to

Vs tsp. pepper brown evenly. Prepare Barbecue
'A cup fat sauce: Blend salt, pepper, paprika
Barbecue sauce: and sugar. Add remaining ingred-

1 tsp. salt ients and heat to boiling. Add 1

Vt tsp. pepper cup of the sauce to browned chick-

1 tbs. paprika en. Cover skillet and simmer un-

1 tbs. sugar til chicken is tender, 1 to 1 '/^ hours.

1 med. onion, finely chop. Meanwhile, simmer the remaining

1 cup catsup sauce to desired thickness. Brush

V4 cup water cooked chicken with thickened
Vi cup lemon juice or sauce and place under the broiler

vinegar for a few minutes. Watch carefully

1 tbs. Worcestershire sauce since the sauce browns quickly. 3

to 5 servings.

BAKED BROILERS - with Barbecue Sauce -
Mrs. J. A. Davidson, Poultry Dept., Michigan State College

Wash broiler halves. Place in dripping pan or cookie sheet. But-

ter with melted butter. Put in preheated oven — 250° for one hour.

Baste with Barbecue sauce every 10-15 minutes.

Barbecue Sauce:

4 tbs. minced onion 1 tsp. paprika

1 cup tomato puree 1 tsp. chili powder
% cup water Vi tsp. pepper
3 tbs. vinegar V* tsp. cinnamon
2 tbs. Worcestershire sauce Dash of ground cloves

1 tsp. salt

Combine in order, and heat to boiling.

CREAMED CHICKEN - Mrs. E. C. Foreman, Foreman

Poultry Farm, Lowell, Michigan

Use left-over turkey or chicken, 1 - 2 cups. Add to 1 can Cream of

Mushroom soup. Thin slightly with Vi - % cup milk. You may add

peppers or peas. Use over toast or in patty shells, etc.

CREAM YOUNG CHICKEN RECIPE -

Mrs. Joseph Romwalter, Romwalter Leghorn Form, Okemos, Mich.

Cut up a 3 to 3'/2 lbs. chicken. Brown well in butter, then sprinkle

on top with Vz tbs. salt and 1 tbs. paprika. One large onion cut

up fine. Also add one cup of water. Simmer until done, then

add '/2 pt. of sour cream, bring to boiling point. Thicken with

flour for gravy. Simmer for five minutes more.
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Chicken Loaf

CHICKEN A LA KING - Mrs. Luther Klager, Klager

2 tbs. butter

'A green pepper
1 cup mushrgoms
Add:

2 tbs. flour

2 cups cream — seasoning

3 cups cooked, diced

chicken

Hatcheries, Bridgewcter, Michigan

Stir until thickened. Beat two egg
yolks and add with 1 tsp. onion

juice, 1 tbs. lemon juice, 3 tbs.

sherry wine and also paprika.

BARBECUED TURKEY Mrs. Howard Strachon, Empire

Orchards, Inc., Ionia, Michigan

For this rocipe, you may use the fryer-roaster size, 4 lb. - 5 lb.

turkey, or the larger size birds. If the smaller bird is used, they

should be either halved or quartered. If the larger bird is used,

it should be disjointed before cooking.

Place the turkey, skin side down, in a shallow baking dish. Pour

enough barbecue sauce over the turkey to come up one-half inch

to one inch in the pan. Then bake in a slow oven, 325°, until the

thickest portions are fork tender, about 2 hours.

Turn frequently, and baste with the barbecue sauce drippings

in the pan.
Turkey Barbecue Sauce

1 tsp. salt 1 med. onion, finely chop.
1/2 tsp. pepper 1 cup water
1 tsp. paprika Vs cup vinegar
1 tbs. sugar 1 tsp. Worcestershire sauce
Vi tsp. garlic salt </4 cup butter or margarine
1 cup catsup

Combine all ingredients and heat to melt butter or margarine.
Pour over turkey in baking pan; if sauce becomes too thick before
turkey is done, thin with hot water. Makes three cups, enough for
four turkey halves.

14



CHICKEN LOAF - MUSHROOM SAUCE -
Mrs. Earl Henderson, Poultry Dept., Michigan State College

5 lb. chicken, cooked
and boned

3 cups cracker crumbs —
rolled fine

4 eggs — well beaten
2 cups chicken broth

'A cup milk

Mushroom Sauce:

Use chicken fat for foundation
of sauce.

2 tbs. chicken fat

2 tbs. flour

V* tsp. salt

1 cup milk

Put chicken meat through coarse

blade of food grinder or cut fine

with kitchen shears. Add other in-

gredients to make the loaf. Put in

flat baking pan (Pyrex 8x10).
Cook at 350° for 30 - 45 minutes
until set and top browns.

When thick add mushrooms and
just before serving add beaten
yolks of two eggs. To serve: cut

loaf in squares and pour sauce
over after placing on the dinner

plate. An onion and celery tops

can be added to the chicken as it

cooks.

CHICKEN LOAF . Mrs. Gerrit D. Wyngarden, Wyngarden
Farms and Hatchery, Zeeland, Michigan

3 or 4 lb. chicken, cooked
and cut into small pieces

(4 cups when cut up)

2 cups cooked rice

1 cup dry bread crumbs
1 pt. chicken broth

4 eggs, slightly beaten
1 tsp. salt

1 tsp. paprika

Top with buttered rusk crumbs.

Bake 1 hour at 350°. Serve with

mushroom soup, thinned with
chicken broth.

HOT CHICKEN LOAF - Mrs. Fred Billett, Hamilton

Poultry Farm, Hamilton, Michigan

4 or 5 lb. chicken

2 cups bread crumbs
1 cup cooked rice

1V^ tsp. salt

3 cups chicken broth

or milk

5 eggs — well beaten

inches deep. Bake about 1

and serve with 1 can cream
slightly diluted.

Cook cut up chicken in water with

1 carrot, 1 onion, and a few celery

leaves. Let meat cool then cut in

small pieces or put through food

chopper. Add remaining ingred-

ients and more seasoning if neces-

sary. Place in greased baking dish

so that mixture is about 2 or 3

hour or until firm. Cut in squares

of mushroom soup which has been

15



Creamed Chicken

CHICKEN LOAF - Mr

4 cups diced chicken

1 cup fine bread crumbs
2 tsp. chopped pimento
2 tsp. minced onion

3 eggs
1 tsp. salt

^h tsp. pepper
Vs tsp. celery salt

Merlin Henry, Morenci Hatchery,

Morenci, Michigan

Chop chlci<en fine. Add bread
crunnbs, pimento, onion, salt, pep-

per and celery salt, well beaten

eggs and enough chicken broth to

moisten. Put in well greased bak-

ing dish and add with bits of but-

ter. Bake 1 hour at 300°.

Serve with sauce of 1 can of

heated cream of mushroom soup.

CHICKEN PAPRIKA - Mrs. Kenneth Doster, Chapman
Hatchery, Plainwell, Michigan

1 chicken, cut up
1 large diced onion

y^ cup green pepper, diced

(optional)

small amount of fat

paprika

Fry the diced onion and green pep-

per in the small amount of fat.

Add paprika (enough to give it a

bright red color). Brown chicken

pieces in onion fat and season to

your own taste. Put chicken in a

kettle and add onion mixture. Add
water to cover chicken and cook until tender. If skin breaks on

wing it's done.

When chicken is almost done make dumplings.

2 cups flour Mix flour, baking powder and salt

2 tsp. baking powder with enough water to moisten it all

V4 tsp. salt thoroughly. Drop by teaspoonful
water into boiling salted water. Cook

until done, then drain. Combine
all ingredients.

Add '/a pint coffee cream and stir. Simmer 15 minutes. The
liquid of this should be about as thick as gravy.
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CHICKEN PAPRIKA - Mrs. p. J. Mazelin, Neuhauser

Hatcheries, Utica, Michigan

Va cup butter or margarine Melt fat in skillet. Season chicken
2 broilers — cut in serving with salt, pepper and paprika.

pieces Place chicken into melted fat in

2 tsp. salt skillet and brown on all sides.
'/« tsp. pepper Lower heat, cover pan and slowly
1 tbs. paprika cook, turning occasionally until
2 tsp. flour chicken is tender, about Vi hour.
1 cup heavy sour cream Remove from heat. Pour off sauce

and run through a fine sieve. Mix
flour with a little of the sour cream and add to sauce with remain-
ing cream. Cook until thickened, stir constantly. Place chicken
in serving dish and pour the cream sauce over it. Yield: 4 portions.

CHICKEN PIES - Mrs. Clarence Stumpfig, Stumpfig

Hatchery, Midland, Michigan

Simmer 1 five pound hen in salted water until just tender. Cool.
Remove skin and cut meat in bite size pieces. Cut the meat across
so that the pieces will not be stringy.

Put the meat into 8 or 10 small casserole dishes. Cover with
gravy made of the chick stock thickened with flour using the pro-
portion of 2 tablespoons flour to 1 cup stock. Season the gravy
to taste with salt and white pepper and add a drop or two of
yellow coloring.

Cover with pastry and bake in hot oven, 450° for 10 minutes.
Reduce heat to moderate, 350° and bake about 20 minutes longer
or until crust is lightly browned.

Pastry for Chicken Pies

2V3 cups flour 4 tsp. rendered chicken fat

Vi cup lard 1 tsp. salt

Ice water (tablespoon at a time) and just enough so that it can
be rolled.

Prepare same as for pie pastry. Roll Ve" thick and cut in rounds
for 8 or 10 small pies.

CHICKEN PIE - Mrs. Dale Reichard, Rainbow Trail Hatchery,

St. Louis, Michigan

Cook chicken until tender and cool. Let cool in broth. Remove
meat from bones in pieces as large as possible.

Cook 6 carrots, 4 medium potatoes and a small onion cut in

cubes and add to broth and chicken. Thicken this to desired thick-

ness and season to taste. Put in greased baking dish, and cover

with baking powder biscuits.

2 cups flour, 4 tsp. baking powder, 1 tsp. salt, 2 tbs. shortening,

% cups liquid (all milk or half water and half milk).

Roll lightly Vi inch thick. Shape with a biscuit cutter and place

on gravy mixture. Bake in hot oven (400° - 450° F.) 20 to 30
minutes or until biscuits are done.
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Fried Chicken

CHICKEN PIE - Mrs. Jasper Bos, Great Northern Hatchery,

Zeeland, Michigan

1 boiled chicken, about
5 lbs.

1 cup diced cooked carrots

6 small boiled onions

4 tbs. butter or chicken fat

2 tbs. flour

Vi tsp. salt

dash of pepper
1 cup chicken broth

1 cup thin cream
ready-mix pie crust

Boil chicken with 1 tbs. salt and 1

quart water or add water to about

half cover. Cover tightly and let

simmer for 1 Vi or 2 hours or until

tender. The time will depend on

the age of the fowl. Drain chick-

en, remove meat from bones in as

large pieces as possible. Arrange
chicken with vegetables in a two
quart casserole. Melt butter or

chicken fat, stir in flour and sea-

sonings, and when well blended,

add chicken stock and cream slowly, stirring constantly over low
heat until mixture thickens. Add more salt to sauce if necessary.

Pour sauce over chicken and vegetables. Cover casserole with
rolled pastry, press down on moistened edges of casserole, and
trim. Make several slits in center and bake in moderately hot

oven (425° F.) 15 to 20 minutes. Yield: 6 servings.

TURKEY PIE - Marian Strachan, Empire Orchards, Inc.,

Ionia, Michigan

Take about 2 cups left over turkey diced, 1 cup cooked peas, Vi

cup cooked carrots and diced potatoes to suit (about 2 cups).
Season to taste. Heat all In left over gravy and put in a casser-
ole and top with biscuit dough. Bake in an oven 425°, 30 min-
utes. Serves 4.
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FRIED CHICKEN —Mrs. Eva Brewer, Brewer Poultry Farm,

Route No. 1, Dundee, Michigan

Boil cut-up chicken until very tender. Then — this is important! —
cool it in the broth. This will make the chicken moist. When cool,

remove the chicken from the broth and place in the refrigerator

to chill.

The cold chicken will then hold together for frying. Dip the

pieces in flour and fry in one-half shortening and one-half but-

ter until brown. Place in the serving dish and sprinkle with pap-

rika. The dish can be lightly covered with aluminum foil and
placed in the oven until serving time. The broth can be used

for noodles.

PAN FRIED CHICKEN - Mrs. Don Neuenschwander,

Amstutz Hatcheries, Frankenmuth, Michigan

Wash, dry well, and flour pieces by shaking several at a time in

a paper bag containing:

1 cup flour Place pieces of chicken in a heavy
2 tbs. salt deep skillet in V2 inch hot fat,

y^ tsp. pepper (part butter), skin side down.
Brown on both sides and cover

tightly. Cook over very low heat until tender. To crisp the crust,

remove cover and cook 5 to 10 minutes longer. Use the left over

flour, plus extra, if needed, to make cream gravy.

FRIED CHICKEN —Mrs. James Case, Cose Bros. Hatchery,

Lennon, Michigan

Cut fryer in serving pieces, saving backs and wings for salad.

Place into a shallow dish Vi cup flour, Va cup corn meal, Vi tsp.

salt and pepper. Stir. Roll chicken pieces into this mixture then

put in smoking hot iron skillet into which has been placed short-

ening and part peanut oil to a depth of Vi inch. Brown on both

sides. Add 1 cup water or vegetable water and simmer about

20 minutes. Sprinkle with celery salt and turn on other side

until done.
If there is any chicken left over dice and add to the chicken

salad.

FRIED CHICKEN -Mrs. Louis F. Winter, Maple Crest

Hatchery, Dundee, Michigan

Cut chicken in pieces. Salt, pepper and roll in flour. Put two or

three tbs. of vegetable shortening and one tbs. of butter in frying

pan. Melt and put chicken in. Cover and fry. Brown well on

both sides until well done. May add a little water once or twice

and steam to make tender.

Cover chicken about % with milk. Heat slowly turning the

chicken once in milk, let come to boil, but do not let boil. Take

chicken out of milk on to platter. Thicken milk for gravy.
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Fried Chicken

FRIED CHICKEN -Mrs. Walter Flickinger, White Wing
Poultry Farm, Utica, Michigan

3-4 lb. chicken, cut up. Dip in milk, then in flour and fry. Salt,

pepper and paprika when brown, cover and simmer until done.

To use stewing chicken — stew until tender with whatever sea-

soning you like. Let stand in liquid until ready to fry. Dip in

egg and cracker crumbs, salt, pepper and paprika and fry.

FRIED CHICKEN William Pugh, DeWitt's Zeeland

Hatchery, Charlotte, Michigan

Use 8-12 week, 4 to 4V2 lb. fryer. Take the parts of bird, wash
off with cool water. Salt and pepper as soon as bird is in drainer.

Salt and pepper each piece separately. Dredge in flour and place

in deep, hot, cooking fat. Place only enough chicken to cover

the bottom of chicken fryer. Let cook until brown.

FRIED CHICKEN —Ann and Caroline Poye, Poye Poultry

Farm and Hatchery, Royal Oak, Michigan

Cut fryers into serving pieces. Rub each piece with cut lemon.
Salt and pepper to taste, and let stand a few minutes to absorb
seasoning. Dip pieces in cracker meal. Then dip into beaten egg,
mixed with water (1 tbs. water to 1 egg), then in cracker meal
again. When all pieces are coated, heat about 1 inch of fat in

heavy saucepan. Fry each piece until just golden brown. Lay
pieces on a broiler rack or a cake cooling rack on a large pan,
(cookie pan will do). Place a piece of brown paper or a couple of

paper towels on top. Bake in oven at 325° about an hour and
a half.

This makes delicious fried chicken, crusty on the outside and
tender and moist inside.

The necks, giblets and any bony parts may be boiled in small
amount of water to be used in making the gravy. Use the brown
drippings in which the chicken has been fried to make tasty gravy.
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FRIED CHICKEN -Mrs. Dudley Tice, Tice's Barred Rock

Farm, Barryton, Michigan

Pre-cooi< (boil) a 2 to 3 lb. ready to cook chicken for 20 to 30
minutes, or until tender. Drain pieces and toss in a paper bag
containing: Heat in a heavy skillet or chick-

6 tbs. flour en fryer: Vi inch of melted fat or

rA tsp. salt salad oil. Add pieces of floured

1 tbs. paprika chicken and brown slowly on both

Vt tsp. black pepper sides. Use broth and giblets for

gravy, if desired.

FRIED CHICKEN - Mrs. E. J. Niemala, Poultry Dept., M.S.C.

Cut chicken into serving pieces. Drain. Put flour, salt and pepper
- into paper bog. Shake 3 or 4 pieces until they ore coated thor-

oughly. Heat enough crisco in heavy skillet to make a layer %
inch deep. Place chicken in hot shortening. Brown on both sides.

Place chicken in shallow baking pan. Brush chicken with melted
butter. Bake at 350° until tender, about 30 or 40 minutes.

HOLLYWOOD FRENCH FRYERS-
Mrs. Wayne Watts, Watts Hatchery, Williamston, Michigan

Take a 1 or 1 '/i lb. chicken. Draw, but leave whole. Wash well

and dry. Salt chicken. Now make a batter of: Va cup flour and
small amount of milk to make a medium paste. Brush paste

on chicken with a pastry brush. Immerse in hot grease, 365° F.

Fry chicken 4 minutes, and serve immediately, as main dish.

Another deluxe batter may be mode by adding 1 egg white
to mixture above. Fry in some way. Serve 1 to a person.

FRIED CHICKEN —Marian Strachan, Empire Orchards, Inc.,

Ionia, Michigan

Cut 2 fryers into quarters. Mix 14 cup flour, 1 Vi tsp, salt and a

little pepper. Put in a paper bag and shake each piece of chicken

until it is evenly covered. Beat 2 eggs with 2 tbs. water and dip

each piece into this, then roll in bread crumbs.
Put Vs cup shortening in broiler pan and brown chicken on top

of stove. Then put in oven at 350° and roost until tender. This

con also be cooked entirely on top of the stove by covering tightly

after brown and cooking over a slow burner. Serves 4.

GOLDEN OVEN FRIED CHICKEN -
Mrs. Emerson Foor, Neuhouser Hatcheries, Inc., Reading, Mich.

1 frying chicken (or parts) Combine flour, salt and pepper in

Vi cup flour paper bag. Shake chicken in bog.

Vi tsp. salt Grease shallow baking pan. Ar-

i/i tsp. pepper range pieces skin side up in single

V* cup melted margarine layer. Brush well with margarine.
Bake at 350° F., basting occasion-

ally, 45 - 60 min., or until tender.
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CRISP COATED FRIED CHICKEN -
Mrs. Emerson Poor, Neuhauser Hatcheries, Inc., Reading, Mich.

3 lb. frying chicken, cut Dip chicken in buttermilk and
in serving pieces drain. Combine flour, salt and

1 cup buttermiilc pepper in paper bag. Place one
1 cup flour piece of chicken at a time in bag
IVi tsp. salt and shake to coat evenly with
*4 tsp. pepper flour.

Fry chicken in hot grease—375°

F., about IV2 inches deep, until brown and crisp on both sides.

(10 to 12 minutes).

SOUTHERN FRIED BROILERS-
Mrs. Henry Geerlings, Town Line Poultry Farm, Zeeland, Mich.

2 broilers, 2Vi lbs. each Split broilers in halves. Wash and
3 tsp. salt dry. Season with salt the night

pancake flour before. Broil until well done (V2

pepper to 1 hour) in a small amount of

allspice water. When finished roll in pan-

butter cake flour. Fry in butter and
sprinkle generously with salt, pep-
per and allspice. Serves 4.

TEXAS FRIED CHICKEN - Mrs. Durward B. Varner,

Michigan State College

2'/] to 3 pound fryer. Cut chicken into pieces. Sprinkle each
piece with salt, and roll in flour. Let stand at least 20 minutes
before frying. Use enough fat in skillet to nearly cover chicken.

Place chicken in hot fat, skin side up.

After putting chicken in hot fat, turn burner down to medium
heat and cook until brown on one side. Turn and brown on other

side. Do not use cover.

This should not take longer than 15 minutes on each side.

Drain on paper towel.

SUNDAY CHICKEN DINNER -Mrs. Gulliver, Gulliver's

Hatchery, Eaton Rapids, Michigan

Take 3V2 or 4 lb. chicken that has been thoroughly cooled and
cut in serving size pieces.

Place pieces one at a time in plastic bag containing flour, salt

and pepper and shake well so all pieces will be covered completely.

Have electric cooker ready (500°) containing hot butter. Place

chicken in this hot butter and brown well. Add very little water.

Reduce heat to 250°. Go to church and feel free to invite guests

for dinner as you will have a delicious chicken dinner to serve them.
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Barbecued Chicken

ROAST TURKEY OR CHICKEN AND DRESSING
Mrs. Lester Soules, Soules Turkey Farm & Hatchery, Jackson, Mich.

Drain, singe and remove pin feathers. Remove leg tendons in

turkeys. Wash bird inside and outside. Dry well. Rub inside

with salt.

Prepare stuffing:

Day old bread — approximately 1 cup of stuffing for each pound

of bird. A 1 lb. loaf of bread makes approximately 8 cups. Melt

in large pan or frying pan: V* - '/a cup margarine or butter for

each quart of stuffing. Add and cook until yellow: Vi to Vi cup

onion, finely minced. Add bread which has been dipped in cold

water and wrung out by squeezing. Stir frequently. Add 2 to 3

eggs per each quart of stuffing. Add salt and sage or poultry

seasoning to taste. Celery or giblets may be added. Mix com-

pletely and cook just a few minutes. Stuff bird. Brush or rub

bird with unsalted fat. Roast as desired — 325°.

May cover with aluminum foil and remove the last hour. When
about % done, turn breast side up.

SOUTHERN FRIED CHICKEN - Miss Janice Klager,

Klager Hatcheries, Bridgewater, Michigan

(To fry outdoors)

3 to 4 lbs. of chicken cut Ajp. Chill. Take paper bag and add
} cup flour, put several pieces of chicken in bag and shake until

well coated with flour.

Drop in deep skillet with two inches of hot fat. Season to taste.
Fry until well browned. About 25 or 30 minutes.
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Oven Fricasse

MARYLAND FRIED CHICKEN -
Mrs. Clarence Stumpfig, Stumpfig Hatchery, Midland, Michigan

1 young chicken, about
3 lbs.

1 cup flour

3 tbs. fat

1 tbs. butter

1 cup broth (from giblets)

Vi cup heavy cream
salt and pepper

for 30 minutes or until tender,

in which chicken was cooked,

salt and pepper to taste and
stantly over low heat until

desired. Yield: 4 portions.

Disjoint chicken, rub generously

with salt and roll in flour. Put it

in iron skillet in hot fat (not deep
fat) and add the butter. Put top

on skillet and cook for on hour,

turning frequently and letting it

brown slowly on all sides. Add 2

tbs. of water and put skillet, still

with top on, in slow oven (300° F.)

Pour off all but 2 tbs. of dripping

Stir in 2 tbs. of flour. Add cream,

broth from cooked giblets. Stir con-

thickened. Add chopped giblets if

ESCALLOPED CHICKEN FOR LUNCHEON -
Mrs. A. E. Scherry, Amstutz Hatcheries, Union City, Mich.

Cook chicken until it falls away from the bones; cut in small pieces.

Two pints chicken, two pints broth, one pint cracker crumbs, three
eggs (well beaten). Mix all together and put in pan. Bake about
thirty minutes or until nicely browned. Serve with a ring of sweet
green pepper, or green peas on each portion. Will serve 10- 12.

26



[FRIED CHICKEN WITH DRESSING -
Mrs. Walt Carroll, Poultry Dept., Michigan State College

Dip cut up pieces of fryer chicken in milk, then in salted flour.
Brown in a skillet. Add 1 small minced onion.

Dressing: Cut bread into V7 inch cubes and
1 loaf of bread (2 to drop into large mixing bowl.
4 days old) Meanwhile cook onion in 2 tbs. of

% to 1 lb. butter or butter until softened, but not
margarine browned. Cut remaining butter in-

'/4 cup minced onion to Vi inch dice. Combine onion,
V4 to V4 tsp. pepper diced butter and seasonings with
1 tsp. or more salt the bread — tossing together. Taste

1 tsp. poultry seasoning and if desired, odd additional salt,

pepper and poultry seasoning.
Place dressing on top of browned chicken. Add 1 cup water

in bottom of pan and cover with tin foil or skillet cover. Cook
1 to 1 '/2 hours at 350° F.

SCALLOPED CHICKEN - Mrs. Emil Lyon, Lyon Hatchery,

Milan, Michigan

Vh. cups milk 4 cups diced chicken
Vk cups chicken broth 1 cup cooked rice

4 well beaten eggs 2 tbs. pimento
2 cups soft bread crumbs 1 tsp. salt

SAUCE

'^ cup celery 1 tsp. salt

Va lb. butter 1 cup light cream
6 tbs. flour </2 tsp. paprika
2 cups broth 1 tsp. lemon juice

3 oz. can mushrooms 1 tbs. parsley

Mix good, pour over the top and bake 1 hour at 350". Servings, 12.

SCALLOPED CHICKEN OR TURKEY -
Esther Janssen, Janssen Forms Hatcheries, Zeeland, Michigan

Wi cups cooked chicken or turkey, cut in small pieces. Seasoned
cracker or bread crumbs. Buttered cracker or bread crumbs. 1 cup
chicken or turkey gravy.

Sprinkle bottom of buttered baking dish with seasoned cracker

crumbs, add chicken or turkey meat, pour on gravy and sprinkle

with buttered cracker crumbs. Bake in hot oven (400° F.) until

crumbs are browned. Turkey, chicken or veal may be used sep-

arately or in combination. Serves 4 or 6. Children love it!
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Chicken with Rice

CHICKEN CHOP SUEY - Nancy Gies, Gies Poultry Farm,

Howell, Michigan

to 3 cups cooked diced

chicken, left over chicken

or turkey can be used

medium large onion,

chopped fine

tbs. lard or chicken fat

cup celery, diced, cook in

water to cover

1 cup water or left over

gravy or chicken broth

2 tbs. sugar
2 tbs. chop suey sauce

2 tbs. cornstarch in Vi cup

water
1 can bean sprouts

1 small can mushroom pieces

Heat the onions in fat, cook but do not brown, add diced chicken,

brown, odd cooked celery and liquid, water or gravy, sugar and

chop suey sauce. Salt to taste. Cook 5 minutes, then add bean

sprouts and mushrooms, bring to a boil, add cornstarch — do not

over cook. Serve with cooked rice or chow mein noodles.

CHICKEN & ASPARAGUS - Mrs. William J. Bos,

Fairview Hatchery, Zeeland, Michigon

2 tbs. butter

1 tbs. flour

salt, pepper and paprika

2 cups cream or evap. milk

1 egg, beaten
IV2 cups cooked chicken

2V2 cups cooked asparagus
tips, cut into 2" lengths

2 tbs. chopped pimento

Melt butter, add flour and season-

ings. Add cream and cook until

slightly thickened, stirring constant-

ly. Pour over egg and blend. Add
chicken, asparagus tips and pimen-

to and heat thoroughly. Serve on

hot toast. Serves 6.

This may be placed in casserole

with Vi cup buttered bread crumbs
sprinkled over top. Brown in oven.

One cup broccili cut into pieces may
be used instead of asparagus.
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MINUTE RICE AND LEFT OVER CHICKEN -
Mrs. Jack Gardner, Caledonia Farmers' Hatchery, Caledonia, Mich.

Two cups of left over chicken, diced; light meat preferred. One
cup of minute rice, cooked In chicken broth; season it with salt;

pepper, and a little chopped onion.

Make a dressing of:

One pint of milk, two tbs. of parsley, one heaping tbs. of floor,

IWO-thirds cup of butter. Melt butter, add flour, then milk and
season to taste. If sauce is too thick to suit you, it can be thinned
with broth. Just before taking from fire, odd two eggs, well

beaten, with one tsp. of cold water. Pour this over the chicken
and rice. Serve hot.

This con also be baked if one wonts to keep it warm for a
Jength of time, and served in squares.

CHICKEN HASH - Mrs. George Bartlett, Michigan Poultry

Improvement Ass'n.

3 raw potatoes Put potatoes, onion and green pep-
1 medium sized onion per through food chopper, using

1 green pepper coarse blade; brown in hot fat.

2 tbs. fat or salad oil Add tomatoes, chicken stock, and
'A cup drained, canned seasonings; cook covered 20 min-

tomatoes utes. Add chicken and continue

'A cup chicken stock cooking slowly 20 minutes.

salt and pepper
IVi cups diced, cooked

chicken

HUNGARIAN CHICKEN - Mrs. H. C. Zindel, Poultry

Dept., Michigan State College

1 large onion, cut fine. Cook in fat until pink. Add 1 tbs. paprika.

Blend well. Add Vi green pepper, cut fine. Add chicken — cut in

serving pieces. Add water, 1 or 2 cups or enough to simmer until

chicken is done (cover pan). Salt to taste. When chicken is cooked,
remove from pan. Add Vi pint sour cream and some flour to

thicken if necessary (1-2 tbs.).

Noodles: Mix the above ingredients togeth-

114 cups flour er. Add water to moisten. Drop
Vi tsp. salt small bits of batter from a spoon
2 eggs into simmering salted water or

place it on a plate or bread board

and cut shreds of the batter with a knife from the side of the plate.

Simmer until done — 5 to 6 minutes. Drain. Use immediately with

sour cream gravy over them or fry in frying pan to which butter

has been added until golden brown. (This may be prepared for

a large number by removing chicken bones and cutting it into

bite size pieces.)

Mix noodles and chicken. Place in large pan or casserole dish.

Pour sauce over all. Bake 300° until ready to serve.
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Chicken and Spaghetti

CHICKEN SPAGHETTI -Mrs. C. E. Henton, October Hills

Farm, Galesburg, Michigan

Cook 5 or 6 strips of bacon until it is crisp. Remove from fat and
save. Brov/n one finely cut onion in bacon fat. Add one large

can of tomatoes, one toll con of mushrooms, one finely chopped
pimento and one green pepper. Simmer slov/ly until flavors are

well blended. Add to this sauce one well cooked chicken that

has been boned and cut in quite large pieces. Cook one box of

long spaghetti until it is just done. Drain well and place on a

large platter. Cover with the sauce. Sprinkle with grated cheese

and garnish with bacon strips and then pimento strips. Serve at

once.

CHICKEN, OKRA AND WHITE WINE -
Mrs. Earl W. Henderson, Poultry Dept., Michigan State College

3V^-4 lb. fowl
1 tsp. salt

'/« tsp. pepper
'A cup flour

4 tbs. fat

y^ cup sliced onion
1 clove garlic

Vz cup green pepper
1 No. 2 can tomatoes
Vz cup white wine
Va lb. okra, cut in 1 inch

pieces

Cut fowl into pieces for serving.

Sprinkle with salt and pepper and
dredge with flour. Heat pressure

cooker — add fat and brown pieces

of chicken in fat. Remove chicken

and brown onions, garlic and
green pepper. Add tomatoes and
wine. Return chicken to cooker.

Allow steam to flow from vent

pipe to release all air from cooker.

Place indicator weight on vent

pipe and cook 15-18 minutes at

cook position. Let stem return to

down position. Remove lid — add okra and cook uncovered for
5 minutes, or until okra is tender.

"Good old Southern cookin'."
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POLLO CON TOCINO - Mrs. J. Earl Lowden, Lowden
Farms Hatchery, Rives Junction, Michigan

Spread 3 or 4 quarter-inch-slices lean bacon with chili powder
and minced garlic. Roll each slice tightly so that seasoning will

go through the bacon, and put them in the cavity of a large stew-

ing or roasting chicken. Sew up cavity with a few stitches to

prevent bacon's falling out during cooking. Put the chicken, breast

down, into a pot with the gizzard, heart and liver. In a skillet,

fry 2 large onions, sliced, and 1 medium green pepper, chopped,

in butter or margarine until soft. Add 1 cup tomato puree, 3 tbs.

shopped parsley, 1 Vi tbs. sugar, 1 tsp. salt, 2 tsp. chili powder
gnd '/2 cup Madeira wine. When mixture boils, pour it over chick-

en and add enough boiling water to cover chicken V* of the way.
£over and cook slowly until chicken is tender. Turn occasionally

and odd water from time to time to keep broth level at its orig-

inal height. Cooking time will depend on kind and age of bird.

When tender, lift chicken from pot and remove all meat from bones.

Get OS many nice slices as you can, and remove the rest with a

knife or your fingers. Take bacon from cavity, unroll, cut into

squares and add to chicken meat. Return bones to pot and boil

at least Vi hour longer. Thicken to consistency of thin cream sauce

with cornstarch dissolved in cold water, after straining sauce. Pour

about half the sauce over the chicken and reserve the rest to be
served in a separate bowl. Serve in the following:

RICE RING:
Wash 2V2 cups rice and cook by your favorite method. When

tender rinse with boiling water. Put hot, well-drained rice into

a warm bowl or kettle, add V2 lb. grated Edam cheese and 4 tbs.

butter or margarine, toss with two forks until cheese and fat ore

melted and distributed through rice. Pock into oiled ring mold,
10" size. To serve turn rice mold onto platter and fill center with

chicken, bacon and sauce. Serve with extra bowl of sauce.

CHICKEN ROLL - Mrs. Jasper Bos, Great Northern

Hatchery, Zeeland, Michigan

2 cups flour Sift flour, measure and sift with

3 tsp. baking powder baking powder and salt. Cut in

Vi tsp. salt shortening. Add milk. Mix as for

6 tbs. shortening biscuit dough. Turn on to lightly

Vi tsp. paprika floured board. Knead lightly. Roll

IVi cups ground chicken in rectangular shape V* inch thick.

1 tbs. chopped onion Combine chicken, onion and celery.

1 tbs. cut celery Season with salt and paprika. Add
% cup milk '/» c"P gi'civy- Spread over dough.

3 cups chicken gravy Roll like jelly roll. Cut in slices IVi

inches thick. Place cut side down

in a well oiled baking pan. Bake in hot oven 450° F., 15 to 20

minutes. Serve with hot chicken gravy.
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Chicken with Dumplings

STEWED CHICKEN WITH DUMPLINGS-
Mrs. Fred Brummer, Brummer & Fredrickson Hatchery,

Holland, Michigan

Singe, clean and cut up a stewing hen (5 lbs.). Place in a kettle

with just enough boiling water to cover, and add:

2 sprigs parsley Cover, boil 5 minutes. Then sim-

4 celery stalks with leaves mer gently until tender (2 to 3

1 carrot howrs). Add more water if neces-

1 onion (small) sary.

2 tsp. salt Dumplings:
Vi tsp. pepper Sift together, 1 Vi cups sifted

flour, 2 tsp. baking powder, and
% tsp. salt. Stir in only until blended, % cup milk. Drop by spoon-
fuls on to chicken in boiling meat stock (not in liquid). Cook ten

minutes with kettle uncovered, and ten minutes tightly covered.
Remove dumplings and chicken to hot platter. Keep hot while

making gravy. Pour part of the gravy around them. Serve re-

mainder separately.

TURKEY MEAT LOAF -Mrs. Marshall Bruder, Bruder's

Turkey Farm & Hatchery, Rapid City, Michigan

2 lbs. ground raw turkey V* cup celery, diced
salt and pepper to taste V* or V4 cup cracker crumbs
1 small onion, diced 1 turkey egg

Make into loaf and bake 1 '/a hours at 350° oven.
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CHICKEN HASH WITH MUSHROOMS
-

Mrs. L. W. Du

2 cups cooked chicken, cut

in small pieces

i tbs. butter

1 small onion, diced

'/i cup celery, diced

1. green pepper, cut in

f,' fine strips

1 cup mushroom caps, fresh

or canned
Vi cup rice, uncooked
2 cups chicken stock

IV2 tsp. salt

V* cup cream
paprika and parsley

nn, Dunn's Poultry Farm & Hatchery,
Three Rivers, Michigan

Melt butter In heavy skillet, odd on-
ion and cook until lightly brovt^ned.

Add mushrooms and cook for
about 8 minutes. Add green pep-
per, celery, rice, salt, chicken and
stock. Cover and cook oyer lov/

fire until rice is tender. Then stir

in cream, sprinkle v/ith paprika
and continue cooking until liquid

is almost absorbed. Garnish v^ith

parsley.

CHICKEN CHILI CON CARNE -
Mrs. Martha Longwell, Longwell's Winter Lay Hatchery,

Bronson, Michigan

1 young chicken

2 tbs. salt

1 large can tomatoes
3 large onions, chopped
3 buttons of garlic, chopped
IV2 tsp. chili powder
1 qt. cooked Mexican beans

Cover the chicken with water and
add the can of tomatoes, salt, 2

buttons of garlic and 2 onions.

Cook until chicken is done. Re-

move chicken from broth, bone,
and cut chicken into small pieces

and put meat bock in the liquid.

Heat and while stirring, add the

chili powder, if more seasoning is desired, add more powder.
In a separate pan, melt two (2) tbs. butter and gently brown

the remaining onion and garlic button. Add this to the original

mixture and cook for one hour. When nearly done, add 1 quart
of cooked Mexican beans. Cook about 10 minutes longer, just

simmering. Serve in deep bowl with crackers.

CHEESE SOUFFLE -Mrs. George Bartlett, Michigan Poultry

Improvement Ass'n.

Combine tapioca, salt and milk;

cook in double boiler for 10 min-

utes. Stir frequently. Add cheese.

Cook until cheese melts. Add a lit-

tle hot mixture to egg yolks, stir

into remaining hot mixture. Add
Worcestershire sauce. Cool slight-

ly; fold into egg whites. Bake in

ungreased casserole in slow oven

(325^) for 1 hour and 15 minutes, or until mixture doesn't adhere

fo knife.
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1 tbs. quick cooking tapioca
1 tsp. salt

1 cup milk

1 cup grated American
cheese

3 well beaten egg yolks

Vs tsp. Worcestershire sauce

3 stiff beaten egg whites



Chicken Salad

CHICKEN SALAD - Mrs. CaH Abel, Abel Hatchery,

Cedar Springs, Michigan

About 3 cups chicken stewing hen Is best. Cut the better part

of the meat In large cubes. Grind the skin and less desirable parts

through the medium knife of food chopper and mix with cubed
chicken. (This gives a real chicken taste to the salad.)

Put all In a bowl and blend with

two forks being careful not to over

mix.

Frozen Chicken for Salad or

Sandwiches (This I believe is what
we enjoy most In our deep freeze.)

Clean and cook 6 or 8 hens.

Remove the meat from breast,

thighs and legs separately and dice. Grind the skin and the neck
and backpieces in medium knife of food chopper. Blend with the

diced pieces. Pock in freezer containers and freeze. You then
can have chicken salad or sandwiches in a few minutes notice.

3 cups diced celery hearts

2 cans of green peas
1 tsp. finely diced onion
1 tbs. lemon juice

salt and pepper
Salad dressing to make a

moist consistency

CHICKEN SALAD - Mrs. James Case, Case Bros. Hatchery,

Lennon, Michigan

Cook chicken in boiling salt water to which has been added one
onion. When chicken is thoroughly done remove from water.
Add 1 cup shell macaroni to chicken broth and cook until done.
Drain. Place in large bowl. Add: diced chicken, Vi cup celery,

6 hard cooked eggs, shelled and cut in quarters; salt and pepper
to taste; about % cup mayonnaise.
Any left over vegetables such as peas or carrots which odd

color. Mix thoroughly and chill.
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CHICKEN SALAD - Mrs. J. H. Geerlings, Town Line Poultry

Form, Zeelond, Michigan

4 cups diced chicken
1 cup diced celery

1 can peas

Cook Va cup shell macaroni and
let cool. Add salt and pepper to

suit taste. Mix ingredients with

enough Miracle Whip dressing so

it holds together. " Serve with hot

rolls.

CHICKEN SALAD - Mrs. Gerald Kleinheksel, Fillmore

,VA cups cooked chicken

Vi to % cup celery

(cut fine)

3 tbs. French Dressing

Vi cup mayonnaise

Hatchery, Holland, Michigan

Cut cold, cooked chicken in cubes,

odd celery. Pour over French

Dressing and chill. Blend with
mayonnaise and serve on lettuce

leaf.

CHICKEN SALAD - '^''s- Clarence Stumpfig, Stumpfig

4 cups cubed chicken

3% cups celery, cut

quite fine

4 cups salad dressing

Cooked Dressing:

% cups vinegar
Vi tsp. mustard
1 cup water
Vi tsp. Worcestershire sauce
4 egg yolks

% cup flour (sifted before

measuring)
4 tsp. sugar
4 tsp. salt

Hatchery, Midland, Michigan

Have all ingredients well chilled.

Toss lightly until celery and chick-

en pieces are evenly coated with

dressing. The salad dressing is

made by combining equal parts of

cooked dressing and mayonnaise.

Combine dry ingredients, stir in

liquid slowly, stirring constantly to

prevent lumps. Cook in double
boiler until thick and has no
starchy taste. Remove from heat

and add beaten egg yolks. Yield:

2 cups.

Mayonnaise:

3 egg yolks

1% cups salad oil

2 tsp. vinegar
V* tsp. salt

V* tsp. dry mustard
Few grains white pepper

All ingredients should be chilled.

Mix dry ingredients; add egg yolks

and blend. Add 1 tsp. vinegar

and mix well. Add salad oil tea-

spoon at a time, mixing with rotary

beater until Va cup of the oil has

been used. Then add remaining

oil in increasing amounts, alternating the last Vi cup with remain-

ing vinegar. Season to taste with additional salt if necessary.

Yield: 2 cups.
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Chicken alo King
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CHICKEN SALAD -Mrs. L. W. Dunn, Dunn's Poultry Farm
& Hatchery, Three Rivers, Michigan

2 cups chopped cooked chicken 3 hard boiled eggs, chopped
IVi cups diced celery 1 con peas, (liquid all

1 tsp. salt drained off)

Put all together in a bowl and mix with salad dressing.

CHICKEN SALAD - Martha Hardin, Michigan State College

Dice: Chill these ingredients. They may
2 cups cooked chicken be marinated lightly with French

V4 cup celery Dressing. When ready to serve,

Vi cup cucumber combine them with 1 cup mayon-
V^ cup English walnut meats noise'. Season the salad, if re-

quired, with salt and paprika.

Serve it on lettuce. Garnish it with pimento, olives and radishes.

8 servings.

CHICKEN SALAD LOAF PLATTER -
Mrs. Edward Schaop, Dundee Hatchery, Dundee, Michigan

1 pkg. lemon Jell-O Vi cup mayonnaise or

1 cup boiling chicken broth, salad dressing

free from fat '/j cup cream, whipped
1 cup broth, cooled sliced, hard cooked eggs
3 cups of cubed, cooked and sliced, stuffed olives

seasoned chicken, white and halves of pineapple slices

dark meat (or turkey) and/or assorted fruits

1 or 2 cups cut celery, red or ripe tomatoes, quartered
green pepper, cucumber, or lettuce

pimento, as desired

Dissolve Jell-O in boiling broth. Add cooled portion. Chill until

slightly thickened. Beat until fluffy. Mix chicken, celery, peppers
and cucumber. Add Jell-O. Fold In combined mayonnaise and
whipped cream.
Arrange sliced eggs and olives on bottom of oblong loaf mold.

Put in salad mixture. Chill until firm, a few hours, or overnight.

Unmold on large platter. Surround with lettuce, pineapple and
tomato.

Serve with cottage cheese and nut bread, hot rolls, muffins or

baking powder biscuits for an extra buffet occasion, such as high

school graduation, bridal party or anniversary.

TURKEY SALAD - Mrs. Marvin DeWitt, Bill & Marve's

Turkey Farm, Zeeland, Michigan

3 cups cut up turkey Toss all ingredients together and
1 cup diced celery mix with salad dressing. Serve

1 cup peas on lettuce leaf.

1 small onion, cut fine

a little sweet pickle
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CHICKEN BROTH FOR CONVALESCENTS
-

Mrs. Clarence Stumpfig, Stumpfig Hatchery, Midland, Michigan

Cut chicken in medium size pieces and cook with fresh vegetables

until tender. Strain, remove fat and season.

(This broth is blond, nourishing and especially good for patients

with digestive ailments.)

CHICKEN SOUP — '^'*- ''^'" Police''*' Overisel Hatchery,

Holland, Michigan

Boil 4 or more pieces of chicken in 8 cups of water for 1 Vi hours.

Then odd:
i/j cup of rice Boil together for another 1 '/2 hours.

3 stalks of celery, For variety, a medium sized on-

including leaves ion may be added with the celery

salt and pepper to taste and rice.

LEMON MERINGUE PIE - Mrs. Charles Ross, Michigan

State Poultry Improvement Ass'n.

IV2 cups sugar Mix sugar and cornstarch. Stir in

6 tbs. cornstarch boiling water, cook over direct

1'A cups boiling water heat, stirring constantly, until mix-

3 egg yolks ture thickens and boils. Set over

3 tbs. butter boiling water and cook 10 minutes

4 tbs. lemon juice longer. Beat egg yolks slightly;

IVi tbs. grated lemon rind beat in a little of the hot mixture.

Then beat into hot mixture in

double boiler. Cook 5 minutes, stirring constantly. Remove from
over hot water. Blend in butter, lemon juice and rind. Cool.

Pour into COOLED baked pie shell. Cover with meringue. Bake
15 to 20 minutes in a slow oven (300°) to set and bake the mer-
ingue so it will hold up. Let cool at room temperature away from
drafts to ovoid moisture beads on top of meringue.

Meringue: Beat egg whites until frothy, odd
3 egg whites cream of tartar, and continue beat-

Va tsp. cream of tartar ing until stiff enough to hold a

6 tbs. sugar point. Gradually beat in sugar —
continue beating until mixture is

stiff and glossy. Slow and complete blending in of sugar pre-

vents beads of sugar on meringue.
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